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Few sprigs parsley, minced 
tablespoons melted butter 

Pinch of salt and pepper 

Sauce 

2 tablespoons butter 

2 tablespoons flour 
Vy cup powdered non-dairy creamer 
cup boiling water 
cup grated Cheddar cheese 
Dash of salt 


To prepare eggs: Cut hard- 
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~ cooked eggs in half lengthwise 


i ree 


ee | et 


and remove yolks. Press yolks 
through sieve; add remaining in- 
gredients, blending well. Fill 
centers of egg whites with this 
mixture: Then place eggs in a 
lightly buttered, shallow, 1-quart 
casserole. 

To make sauce: In a heavy- 
bottom saucepan, melt butter over 
low heat until frothy. Blend in 
flour with wire whip; cook and 
stir 1 minute without coloring. 
Add creamer and boiling water all 
at once; beat with wire whip to 
blend. Increase heat to moderately 
high; cook and stir until sauce 
comes to the boil and thickens. 
Add cheese and salt; heat until 
cheese melts. Pour over eggs in 
casserole. Bake in a moderate 


-oven (350 degrees) for 35 minutes 


or until golden brown on top. 
Makes 4 servings. 


recipes such as the one pictured 
here. Others featuring different 
methods of egg preparation follow. 


Mushroom-Stuffed Eggs 
With Sauce Mornay 
Eggs 

8 hard-cooked eggs 
| 4-ounce can mushrooms, finely 
chopped 


